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Study on Kiwi Juice Lactic Acid Bacteria Beverage
Li Bao-ku', Li A|—jun
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Abstract Through on orthogonal design Ly(3*), the technology of kiwi juice fermented by lactobacillus was
studied. The results showed that the optimum formulation was the fermentation milk 35%, the kiwi juice 20%,
sugar 8%, lactic acid 0.04%, the stable preparation 0.04%, 42°C, 4 h, ratio of lactic acid bacteria 1:1, inoculation
quantity 3%. The VC content was 25 mg/100 mL in this product..
Keywords kiwi juice; lactic acid bacteria; optimum formulation
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Studies on Processing Techniques of Plantain Apple Juice Healthy Beverage
Zhang Li-hua, He Yu-tang, LiuYan, Ma chun-ying

Liaoning Provincial Key Laboratory of Food Quality Safety and Functional Food,
College of Biotech and Food Science, Bohai University (Jinzhou 121000)
Abstract Chemical components and function of plantain were introduced in this paper. The processing technique
of plantain apple juice healthy beverage was researched. The juice had the taste with acid and sweet. It was rich in

nutrients and had healthy care functions.
Keywords plantain; apple juice; beverage
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